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SOBREMESA

To Ann, Juliana and Dara.
You were there at my worst. So
you’ll always get my best.

Abstract
In order to understand the social and
political issues faced by the Peruvian
community in the present day, it is
necessary to get acquainted with
one of the most significant moments
of its history: The “colonial Knot”
– The systems put in place after
the arrival of European colonizers
to the American continent. By
crafting a communal experience
centered around the mealspace, a
key element in Peruvian Identity,
I hope to bring awareness to the

social tensions, violent structures
and remnants of colonial rule that
persist to this day. In developing
an uncomfortable experience, I am
researching whether exposure to
objects derived from shared history
can serve as effective conversation
starters. Accepting, Embracing and
Understanding the implications of
the colonial knot is the first step
towards building a more braided
and common Peruvian Identity and
Experience.
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The Weave
“¿En qué momento se jodió el Perú?”
This is a question that one hears
constantly as they walk down the
streets of Lima. The question of
when did the country get so “fucked
up”. Interestingly enough, it is not a
question of whether the country is
fucked up. That is fact. The question
is when and why. Questions that
were birthed in the 1960’s and that
have resurfaced in the 21st century.
A question that “[…] doesn’t begin
or end with our current president”1.
This is a question that has plagued

artists, writers, and scholars. Jose
Carlos Callirgos writes: “Desde el
momento mismo de la conquista,
el racismo ha jugado un papel muy
Importante en el Perú, un país en
el que las distancias sociales y la
incapacidad de las élites para ver y
aceptar a las mayorías han impedido
la formación de un proyecto
nacional”2. Callirgos is describing
the racial, ethnic and class tensions
that have existed in the national
territory since the moment the
colonists arrived in what is now
Perú. A moment that sociologist

Peru through the ages

Gonzalo Portocarrero describes as
“The Colonial Knot”.
The implications of the “Colonial
Knot”
in

have

literature,

been
most

explored
notably

“Conversación en la Catedral”, the 1969
novel by Nobel Laureate Mario
Vargas Llosa. Journalist and writer
Jeremías Gamboa describes that,

throughout the novel, the main
character Santiago struggles with
identifying with his heritage as a
“mestizo”. “El problema de Santiago,
es Cholearse”3. Gamboa describes
this as the result of a 2-republic
system that stemmed from the
caste system established by the
viceroyalty of Peru in the 16th
century.
“Los Peruanos vivimos obsesionados
con saber de qué lado vivimos.
Somos sospechosos de nostros
mismos.”4 Gamboa is describing the

“Act of Self-Suspicion”, the constant
obsession Peruvians have, to find
out in which of the 2 republics they
live, the “white” one, or the “other”
one. Portocarrero describes this as
a constant wish to “Whitewash”
culture. “[…] El persistente deseo
de blanquearse”5.

Anticuchos. A dish of Transculturization

This self-suspicion and attempt
at whitewashing are present in
all aspects of Peruvian society.
A prime example of this is the
peruvian gastronomy. We associate
food to places, memories, and
events because food has historical
information embedded in it. But
we also associate consumer traits to
different types of food because food
has been embedded with cultural
and personal information.6 Looking
at Peruvian food in particular,
it is easy to find some evidence
of

this

phenomenon.

Dishes

that are the direct result
of foreign migration, like
Arroz Chaufa; or from class
structures, like Anticuchos
speak to the diversity and
history of Peruvian society.
This is not the case with
what Michael Dietler has
called Commensal Politics.7
The Commensal politics, or
habits, and objects around
food and feasting in Peru,
follow a very strict western
structure. An interviewee
described the feeling of

discomfort generated when
visiting Tanta (a restaurant
which

appropriates

the

Quechua word “Bread” for
a name). Expecting a place
where traditions were upheld,
she found herself judged for
eating with her bare hands.
This is a result of the same
“self-suspicion”.
Just like Peruvian food is
embedded with historical
information, so are the
objects that surround it.

In his theory of embodied
co g n it i o n ,

L a m b r ou s

Malafouris describes the
way things have shaped
the mind.8 A sort of mental
archeology that can be traced
to identify the effects objects
and material engagement
have had in the development
of the human population and
the individual. Even further,
the information embedded in
things can directly influence
how humans experience the
world on a daily basis.9

It is easy then, to imagine
how these objects can be
utilized to extract and analyze
information about society.
Morris,

Thompson

and

Dillehay utilized traditional
Keros to understand the
way the Quechua would
colonize their neighbors. The
mass production of vases by
colonized people to participate
in the feasting rituals, was a
way to engage and control
the populations. On the other
hand, things can also play a

role in messing with expectations
and behaviors. Harrar and Spence
describe how the weight, size, color,
and shape of cutlery significantly
changed the flavor of food people
were consuming. Things matter.
A harder exercise is then, imagining
a world without these things. In
a world without spoons, forks,
utensils, how does one interact
with food? How is the experience
of feasting affected? How is the

perception of a meal affected,
and what are the newly formed
interactions? It’s almost funny to
imagine trying to eat spaghetti
without a fork. Will the texture
of hands change the texture of the
food? In a world without individual
Vessels, is society more open to
sharing from the same container?
What interactions are we generating
at the table?

It is in analyzing these interactions
that the exploration of the colonial
knot begins. Through the lens of food
and foodways, commensal politics,
and objects, an understanding
of ways to untangle the colonial
knot is achieved. What are the
key interactions needed to braid

these threads that stem from this
knot? How are they accomplished?
How can the removal or addition
of these politically charged objects
entice these interactions and
conversations? Can the act of selfsuspicion be eliminated? And can we
ever stop being fucked up?

The Knot
The study of Peruvian history is
often condensed into 3 separate parts.
The “pre-Columbian” civilizations,
beginning with Caral and ending
with the Inca empire, The colonies
and Independence movements, and
the contemporary republic. This
narrative frames events around
the arrival of European conquerors
to the continent, in a “BeforeDuring-After” model that ignores
millennia of history and culture.
Nevertheless, while not the only
relevant event to ever occur in the
Andes, it is essential to understand

this moment that has become known
as the “colonial knot”, in order to
comprehend the true moment in
which Peru was fucked up.
The 1530’s truly mark the beginning
of the Colonial Knot in Peru. With
the conquest of Atahualpa in
1532, and the foundation of Lima,
the city that would later become
capital of the Viceroyalty of Peru,
and the subsequent republic, Spain
establish dominion over the former
territories of the Tawantinsuyu. It
would be easy to think that it was

Inca Empire

Viceroralty

Republic

Reductionist timeline of Peruvian Hisory

the end of the knot. But this is not
the case.
In order to maintain control in
the colonized territories and over
the subjugated populations, the
Spaniards established a system of
castes that determined access to
positions, rights, and land. The
system, based on the amount of
“indigenous blood” in a citizen’s
family tree, remained in used
throughout the colonial period,
dividing the population in up to 18
different groups. The diversity of
these groups was often captured in
art, as reminders of the place each

1532 Chronicle: Conquest of Twantinauyu
by Guamán Poma de Ayala
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Painting depicting the Caste System.

caste had in Peruvian society.
The main consequence of this
division was a general lack of
Peruvian identity. A problem that
would result in tensions during
the independence efforts. While
lower caste groups were advocating
for independence from Spain,
Lima, a city of mostly Spaniards
and “criollos” was complacent in
its higher status. Thus, it was a
stronghold for royalist forces. After
the independence movement, this
complacency led people from Lima
to seize power in the republic, and
mimic the caste system that had
preceded independence.

Colonial Knot

2 Republic System

Complacency

Violence/Division

Diagram of violence stemming from Colonial Knot.

The system created by this Colonial
Knot is present in all aspects
of Peruvian society. Mainly, in
gastronomy. It is often said that
Peruvian history has revolved
around food. From the domestication
of potatoes to the economic uplift
because of a gastronomic boom in
the XX century, food and feasting
have played a key role in the
development of Peruvian culture.
And the structures that surround
Peruvian gastronomy are the same
that surround Peruvian society.
There’s a Colonial Knot in Peruvian

Food. Gastón Acurio, chef credited
with starting the gastronomic
boom, has been quoted saying
that “Our food is the result of a
transculturization process”. That
the arrival of Spaniards, African
Slaves, Chinese culíes and Japanese
immigrants provided a richness to
our culture and our food. That our
food serves as an equalizer.
At first sight, it would seem
like this is the case. Looking at
Peruvian dishes, it is easy to find
influences from different cultures.

“Our Food is the result
of a transculturization
process”

Gastón Acurio, Credited with starting the gastronomic Boom

“Peruvian food is the best.”

“Simple. True. Straightforward”

“Where we onced heard
terrorism, now we hear
food”

— Interviewees about their
relationship with Peruvian Food.

Diversity in Peruvian Cuisine

collaborating and working as quals.
Arroz Chaufa, a dish of Chineseperuvian fusion. Ceviche, from
indigenous roots with some Japanese
elements. Anticuchos, the result of
Afro-Peruvian invention. Classic
Peruvian dishes from all regions,
that combine elements from many
different origins and equalizes them.
It was with this idea that Acurio
created “Mistura”. The country’s
largest gastronomic festival that
celebrates multiculturality through
food.

Mistura, The country’s largest gastronomic festival.

While this may sound like it’s true,
the idea that Peruvian gastronomy is
an equalizer ignores the inequalities
that exist both in society and
in our food systems in general.
There are many other threads that
stem from this knot that are left
unexplored when considering food
as merely the result of a peaceful
transculturization process.

The Threads
A more comprehensive approach
to Peruvian history and society
takes into account the “threads”
that stemmed from this Colonial
Knot. While originally a system of
18 castes was defined by European
Settlers, the system of privileges
evolved into what is now described
as a “2-Republic system” by Peruvian
sociologists.
A system that started with the
division of “Españoles” y “Criollos”
(those of 100% European descent,
whether they were born in Europe

or the colonies) from everyone else.
A system that has since evolved and
blurred the lines between castes. A
system that has turned into “An Act
of Self-Suspicion”.
The Act of Self Suspicion has been
described as “The conscious denial
of a persons’ own heritage, in order
to appear more ‘white’ or part of an
upper-caste, and less ‘non-white’
or part of a lower-caste” This selfsuspicion translates into a constant
watching over behavior, traditions,
customs

and

appearances.
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literature, this act has taken the
form of a character flaw or struggle.
A prime example would be Santiago,
from “Conversación en la Catedral”
who has been described as having a
“constant fear of cholearse”. Cholear
in this case means to be called out as
part of a non-white elite.
Given

the

discourse

around

Peruvian food, it is harder to
imagine examples of a 2-republic
system that lives in this area of
Peruvian Culture. Harder. But not
impossible.

Conversación en la Catedral. Mario Vargas Llosa

“We Have to hide our
exotiqueness, to appeal to a
Sophisticated Market”

A self-suspicious Gastón Acurio, on his cooking philosophy.

“I once went to a
restaurant where
i expected to be
comfortable...”

“...But I felt judged...”

“Everyone was staring at
me. looking at the way I
ate”

“They were appropiating my
heritage”

— An indigenous woman about her
experience at Tanta. One of Acurio’s
restaurants.

Chirapaq, an indigenous collective
that works on revitalizing Andean
agricultural practices and food
traditions, puts it best: “The
Gastronomic Boom led by chefs
like Gastón [Acurio] and Virgilio
[Martinez] goes against everything
we stand for. It has nefarious
consequences for indigenous peoples.
They may know the recipes but they
don’t know the traditions”
It seems clear then, that there are
elements of culture that are being
appropriated, ignored, and violated

within the realm of gastronomy, and
people who feel uncomfortable in
scenarios involving food. If Peruvian
food is such a perfect example of
transcultuization, why then is
there a need for a self-suspicious
cover up of traditional ingredients?
Why is there such judgment over
traditional foodways?
This very well may be the result
of the reductive narrative around
history. Ignoring the rich and
diverse past that preceded the
colonial knot, implies that relevant

traditions were only born out of
this period of history. That food
and foodways are only a result
of colonization and not of what
happened before or who existed
before. That the implementation of
European traditions gave birth to
Peruvian traditions. This is another
form of erasure.
The question then becomes, what
constitutes a more unified form
of a Peruvian meal? And for that
matter, what constitutes a more
unified society? There are threads

that make up the current system,
but what are the threads that
have been overlooked and ignored?
What are the threads that make up
Peruvian traditions, in and out of
the gastronomic realm?

The Threads of Food

What constitutes a meal? Is it just
the food? Is it the act of eating?
Is it sitting down, sharing? What
elements are essential in building a
feast? And why is it relevant?
According to Martin Jones, author
of “Feast, Why Humans share
Food”, food has played a significant
role in the development of human
evolution. Gathering around a fire,
sharing stories, sharing resources
was an essential aspect of human

survival and community building.
Humans are thought to be the only
animals that willingly share their
food with individuals other than
their children. At first, this was an
aspect that ensured collaboration
between individuals, but today,
the feasting practices have evolved
into ritualistic gatherings with
traditions in their own right.
The individual elements that make
up these traditions can be thought

of as threads that have their own
history. Each individual culture has
their own traditions and their own
threads. A series of interviews with
participants from the Providence
area, sheds light on the different
ways of feasting.

“...we had 2 types of
settings. A vietnamese
and an american one... for
different occasions”
“...my grandparents always ate
first...”

“...The women had to wait
and eat separately from
the men...”

“...The host would always seat
at the east...”
“...I remember the seder
plate, passing it around
and sharing stories...”

— Providence residents about
multicultural ways of eating.

Diverse systems of plate settings accross cultures.

Diverse table settings across cultures.

While indeed different, there
are certain elements that showed
commonalities. In a broader sense,
there were 6 identified elements
that make up an experienced meal:
•

Atmosphere

•

Crockery

•

Sitting [Arrangements]

•

Table [Arrangements]

•

Utensils

•

Vessels

What these elements bring to the
table depends on the culture on
which they are deployed, and what
they actually constitute. But there
is an opportunity to intervene in
them to create a meal that is more
unified. In the context of Peruvian
society and the colonial knot, the
exploration of these “food threads”
has to do with the individual
traditions associated with them.
How did these evolve before, during
and after the colonial period?

The Threads of the
Pa st
Understanding the traditions that
created the “food threads” requires
much more than analysing the
traditional

narrative

around

Peruvian history. What other
threads exist in the collective
Peruvian archive?
It is easy to get caught up in the
traditional narrative. The one that
reduces history to the Inka empire,
the colonial period, and the republic
established by outsider liberators.

This is inaccurate. Not only does
it erase millennia of traditions
that persist to this day, but it also
erases the active participation
these peoples had in fighting for
independence, and how they were
ignored when it was achieved.
This narrative also erases the
struggles these societies suffered
at the hands of the Tawantinsuyu.
It would be nice to think of them
as peaceful, but the truth is that

Accurate Timeline of Peruvian History

Some studied Peruvian civilizations

they also participated in colonizing
and exploiting certain groups and
ethnicities.
Civilizations like Nazca and Moche
were colonized due to their prowess
as potters, Paracas for their textile
ability, Chimú for their work with
gold and jewellery. And while
these traditions may be seen in
some elements of the Inka period,
it is also necessary to analyse how
they’ve made their individual ways
into current society on their own.

In finding and embracing those
traditions, there is an opportunity
to begin a conversation on the
place these play in current society.
And, since food is such a staple of
Peruvian identity that parallels
and reflects the colonial knot and
the threads that stem from it, there
is an even greater opportunity to
intervene in these food threads.
What does it mean to create a
braided Peruvian society through a
braided Meal?

Designer’s Note.
Notice that embracing these
threads of the past does not
mean appropriating them.
Rather, it is bringing forth
and making space for traditions
that have been erased.
Being self reflective and critical
is of the utmost importance.
All decisions are carefully
considered.
Traditions must be dealt with
the respect they deserve. And
it is imperative that we make a
commitment to be decolonial in
carrying them out.

The Braid
What does a braided system look
like? To stop being self-suspicious,
and embrace both threads that make
up Peruvian society? For starters,
it should mean to stop being
complacent. It’s the complacency
in being self-suspicious that allows
violence to stem from the knot.
To stop being complacent would
mean to challenge and question a
narrative. To generate discomfort
within the self and to become aware
of the violence within the system.

A fully braided system can only
stem from questioning, provoking,
and challenging the previous one.
Awareness leads to critical thought.
And critical thought leads to an
acknowledgement. Once there’s a
generalized acknowledgement, only
then can real change be enacted in
the system.
But how to entice and generate that
conversation? What is an atmosphere
that is ripe for a provocation of this
kind? This is where the intervention
on food and foodways comes in.

Colonial Knot

Diagram of Theory of Change

2 Republic System
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Complacency

Violence/Division
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Re-Evaluation

Action

Braided System

“It is our duty to help
them find a better life”

Gastón Acurio, Virgilio Martinez. The most important chefs in Perú.

The 2-Republic system
leads to complacency.
And complacency in
privilege leads to
violence.

Braiding a Meal

When asked about what constitutes
a meal, participants were able to
identify the 6 key elements.It stands
to reason that it is in intervening
within these 6 threads, a braided
meal can come forth. However,
it is not just about braiding any
meal, but one that can entice a
conversation, generate discomfort,
create awareness and be open to the
sharing of stories.
In a survey sent out to Peruvian
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Diversity in existing voices,
traditions, rituals, people.
Violence
and discomfort.

Our Ancestry. Our shared
history. The voices that
exist, and
the threads that make up
our society.
Thesis Theory

On

Our roles in continuing
the disconnection. Our
collective past,
our individual past. Our
actions and their
consequences.

Map of Lima

participants in Lima, aged 18 and
up, users were asked to identify
what they considered to be a
conversation, how it was different
from a dialogue, what they thought
of a “critical conversation” and what
they needed to achieve one. In the
same survey, they were asked where
they remembered having had one.
Most answers refer to “The
Atmosphere”.

“...Critical conversation
means discussing delicate
topics...”

“...Themes of Vital Importance to
society...”

“Conversation must
be honest, open, and
respectful”

“Critical conversation can be
revealing”
“A dialogue is a critical
conversation, a n
important one”

“...Conversation requires a
warm environment...”

“...It requires the right space
and time...”

“...Warm, Inviting,
willigness to listen...”

“...I remember conversing at the
dinner table”
“My family would always
use ‘Lonche’ as a platform
for conversation”

— Peruvian participants about
critical conversation.

Intervening in the atmospheric
feel of the mealspace seems like an
opportunity to enable conversation.
Be it by adjusting lighting, sound, or
both, creating a “warm atmosphere”
can invite people to feel more
comfortable and heard.
Generating an atmosphere is not
enough though, since there needs
to be a trigger or activator for the
desired conversation. According to
Kaitlin Woolley, author of “Shared
plates, shared minds”, consuming
from shared crockery will promote

cooperation and dialogue between
participants of a meal. While
crockery plays a pivotal role in
defining the place settings, the
idea of removing rigid and defined
structures of a meal may generate
the

discomfort

necessary for

dialogue. This, in conjunction with
generating a shared style of dining
could lead towards sparking the
conversation on discomfort.
In a separate participatory study,
users were tasked with thinking
about the way they utilized vessels,

specifically those designed to carry
liquids, to tell stories. Beginning
with

a

discussion

on

what

constitutes a Vessel, participants
considered them carriers for the
present and future. Carrying
physical liquids in the present and
stories for the future. Continuing
with descriptions of a vessel that
tells their own stories, users were
able to discern elements of form that
determined the stories embedded in
these objects.

Vessels Workshop

Results of Vessel Workshop

Vessel Workshop

While

Crockery and

vessels

can work as activators for the
conversation, it is the embedding
of stories that will generate the
specific contextual dialogue that’s
relevant to Peruvian society. How
are the stories of Peruvian heritage
embedded in the vessels?
Similarly, what other embedded
ideas exist in other objects? When
looking at utensils or cutlery, it’s
interesting to notice the way the

narrative around them has flipped
throughout history. Chad Ward,
an expert on cutlery explains how
forks were originally rejected for
being “too primitive”. Why utilize
foreign objects when God has given
you fingers? It wasn’t until Popes
and Kings during the renaissance
began adopting them, that they
became a staple in high society.
As objects of “high society”, a survey
sheds light on how they could feel
intimidating.

“I feel intimidated when I
see too many utensils...”

“..I feel judged when I don’t
know what to use...”

“...I just wait and see
what everyone else does, I
follow...”

“...I feel inadequate when I
eat with my hands in front of
others...”
“...Why do we need so
many? It’s confusing!”

— Peruvian participants about
Utensils at the table.

In a similar manner, the sitting
and table arrangements have
embedded ideas that can feel rigid
and intimidating. On one hand, a
subreddit called r/aspergirls shows
how rigidity in chairs can feel
uncomfortable to people. Not only
does it go against ergonomics and
biomechanics, but it implies that
there is one right way to behave.
During

another participatory

study, different providence residents
showed their preferred methods of
sitting at a meal, most showed a
dislike towards “traditional” sitting.

Providence resident, preferred siting method for eating.

Providence resident, preferred siting method for eating.

Providence resident, preferred siting method for eating.

On the other hand, structures of
power live in table arrangements.
Emily Contois, author of “Diners,
Dudes, and Diets”, describes how
ideas of table positioning, like head,
sides, and feet of the table embed
ideas of patriarchal and colonial
society. These rigid structures,
living in utensils, sitting objects and
tables, restrict the ability to have a
dialogue due to their constrained
nature. An intervention that seeks
to spark a conversation required the
removal of said structures.

B r a i d i n g t h e Pa st
It’s not enough though, to braid
separate elements of the meal
in order to spark conversation.
Like some of the participants
mentioned, Conversation must be
about “Something”. In this case, the
desired outcome is a conversation on
the threads that make up Peruvian
society.

And

like

previously

mentioned, those threads stem
from beyond the colonial knot. As
such, it is imperative that these
interventions deal with “cultural
intimacy”, defined by Michael
Herzfeld as “The recognition of

aspects of cultural identity that
are considered a source of external
embarrassment”.
Seeking to create a warm an
inviting atmosphere that’s ripe for
conversation, the manipulation
of light seems like the perfect
opportunity to do so. In keeping
with the ancient tradition of
the “Pachamanca”, a meal where
all guests are invited to gather
around a hearth, and contribute
to the preparation of the meal in
the ground, the introduction of

a permanent flame around the
mealspace provides the required
cultural intimacy.
In providing a platform for
conversation to happen, it is
essential to consider where thse
gatherings are happening. In an
interview with Zadir Milla, expert
in Peruvian Indigenous traditions
and author of “Andean Semiotics”,
he expresses key elements of feasting
in pre-colonial times. While there
were many celebrations other
than pachamanca, they all shared

something in common. A connection
to the land.
Whether it meant an appreciation
for all stages of feasting or inviting
the Pachamama or mother earth
to feast with them, a connection
to the soil is essential in preColumbian Peruvian history. From
serving meals in their natural
containers (corn husks, guinea
pig skins, banana leaves, etc.) to
pouring drinks on the ground as a
thank you, there are many rituals
that bring forth the connection to

“Eating meant being close
to the earth...”

“...Appreciating every moment
of preparation”

“...There were no tables
before the conquest...”

“...We cook with the earth, we
feast with the earth...”

“Andean feasting is a
paradox of abundance
and scarcity.”
— Zadir Milla Euribe. Author of
“Andean Semiotics”

pachamama.
This is only one side of the story.
Since braiding requires parallel
threads, there must be an inclusion
of a secondary tradition. In this case,
there’s western sitting, which has
become a staple in modern culture
in Lima (and the rest of Peru). How
may a table and its surrounding
artifacts provide an appropriate
platform for communication and
dialogue?
With an appropriate atmosphere,
and a platform for communication,

the only missing thread is the
dialogue itself. The sharing of
stories and traditions. In the case
of Peruvian civilizations, this was
done through ceramics. Each vessel
becoming not only a carrier for
liquids, but a vessel for stories as
well. While most societies had a
form of ceramics, there are 2 among
them that excel: The Moche and the
Nazca.
The

Moche

civilization

first

developed around 200 BCE in what
is called the “Early Intermediate”

of ceramic development in Peru.
They reached their highest cultural
development during the “Middle
Horizon” period, around 800 CE.
During this period, they settled
on the Northern coast of western
south America, on what is called
the Sechura Desert. They developed
mainly as an agricultural society,
developing irrigation canals that
transported water all over their
territory. An area rich in clay, the
Moche developed excellent mold
making techniques.

Stylistically, the Moche derived
their practices from the Chavin
de Huantar civilization, which
previously occupied the northern
coast. The motifs depicted in their
ceramics ranged from religious
to mundane. Religiously, most of
the pieces depict a “feline-like”
deity, inherited from the Chavin
civilization. What is interesting,
is that beyond the imagery of
the deity, something else that has
been inherited is the technique
for depiction. Just like the Chavin
modeled and sculpted on rocks to

bring deities to live, the Moche
sculpted with clay. Their preferred
ornamentation practice was a
sculptural one.
This can be perceived even further
in their “mundane” objects. Through
the representation of war scenes,
agricultural scenes, and selfportraits, the Moche expected to
tell stories of their daily lives. These
monochromatic vessels were highly
detailed in their three-dimensional
elements. Through depth and
volume, the Moche were able to

A Moche Vessel.

communicate emotion, context,
and narrative in a single scene.
An example of this is the Sexually
explicit vessels they produced.
While Rafael Larco understood
them as humoristic and savage,
this very well may be a colonial
interpretation. I hypothesize that
these sexual vessels served more
an educational purpose, in which
the sexual nature of human life
was present. Instead of shame,
there was embracing human sexual
activity. Different interpretations
of the sexual act can be observed,

from loving couples, to explicitly
pleasurable. From the act of
conception to birth.
By Comparison, the Nazca were
much

more

pictorial. While

they also developed during the
“Early Intermediate” and “Middle
Horizon” periods, they did so in a
much different way to the Moche.
Their settlement in the southern
Nazca Desert, allowed them to be
influenced by Southern Andean
civilizations, in particular the Wari.
Their religious representations

A Nazca Vessel.

depicted a warrior god Viracocha,
inherited from these Andean
traditions. Similarly to the Wari
and in contrast to the Moche, their
style was much more pictorial.
Instead of using volume to add
detail to the stories on the vessels,
the Nazca preferred using colors,
being able to utilize more than 200
tones on a single object, with their
respective tints and shades.
The Nazca were mainly a Fisher
community, as depicted in their
vessel scenes. Most of their imagery

revolves around the sea. Sea farers
and sea creatures, and their vessels
rarely depict any sort of agricultural
scene.
Interestingly enough, both of these
societies suffered a similar fate.
Both of them were absorbed by the
expanding Inca Empire, because
of their ability to work ceramics.
During the Inca period, the ruling
class utilized agriculture as a
form of control. Forcing colonized
communities to plant maize for the
production of chicha, which was

then served to them during feasts
to keep them happy. The production
of chicha required the production
of vessels on which to serve them.
This is where both Moche and
Nazca come in. Members of
these civilizations were forced
to mass produce ceramic vessels
and distribute them all along the
territory. This is the reason why
most Inca vessels are less detailed
than those that preceded them.
Colonial narratives treat this
simplicity as a sign of sophistication.

The Incas “had better taste, were
more elegant, or more civilized”
as depicted in their ceramics, and
this is what allowed them to rule.
But this is a projection of western
values. In reality, the simplicity
of the vessels is explained in the
“industrialized” nature of their
production. Still, there are some
differences in style between those
vessels found in the north and south
of the Inca empire. Northern vessels
are less colorful and shapes are more
refined, while southern vessels use
pictorial decoration in the form

An Inca Vessel.

of geometric shapes. Some Nazca
and Moche influence is definitely
present in the Inca style.
Having examined how traditions
of the past can be braided to form
a meal, there’s an opportunity
to craft an embodied experience
that generates the awareness, and
acknowledgement of those threads,
to spark and shape a conversation.

Designer’s Note.
Once again, analyzing these
traditions

means

nothing

without the research and
respect they deserve.
Acknowledging positionality
as people of privilege, who’ve
taken part in the process of
colonization is essential.
The work is not about braiding
an interesting meal. Rather,
an uncomfortable one. It’s
about bringing discomfort by
bringing the traditions to the
forefront.

The Rope
When did Peru get so fucked up?
This is the question that is most
often posed in relation to the
political climate of Peru. While
this is indeed a relevant question to
answer, it is perhaps not supposed
to be asked in isolation. Identifying
“when” is not enough. The essential
question is “How”. How did Peru
get so fucked up? How can Peru
stop being so fucked up? How can
Peruvians act collectively towards
that goal?
The Colonial knot is most often

identified as the moment of “fuckedup-ness”. But there is more than
just the knot, or the threads, or the
braid. A comprehensive analysis is
required to generate a change.
Colonialism, division, violence,
racism, xenophobia. All problems
that run deep in the rope that make
up Peruvian history and society.
So to answer the question “When
did Peru get so fucked up?” Yes,
during the colonial knot, but also
all throughout history.

When did Peru get so fucked up?

It is in revisiting history, those
threads that make it up, and
questioning how they are still
present or absent in current
society, that the answer to how
to stop being fucked up will be
reached. Questioning the comfort
or discomfort with history. With
each other. With collective and
individual identities.
With the desired outcome of
influencing people’s perspective on
their role in giving continuity to the

Discomfort

Pr

Why don’t I know how to use this?

H

Why does this feel unfamiliar?

W

Why is everyone looking?

Di

What is the “right” way to behave?

Kn

What is the “white” way to behave?

W

Ha

Grounding
Why does this feel familiar?

W

Why can I recognize some elements?

Do

Is this about Peru?

Wh

Is this about “Us”?

Ha

Where is this coming from?

Ho

Empathy
Do other people feel this way?
When have others felt this way?
Where in Peru can I find these feelings?
How can I interact with them?
How do I ask these questions?
Elements of awareness

Provocation

Open-n

Have I made people feel this way?

How do

When has this happened?

What ro

Did I do it willingly?

Am I wil

Knowingly?

How do w

Why haven’t they spoken up?

Where to

Have I silenced them?

Comfor

What has been my role in continuing the silence?

What is

Do I want them to speak?

Am I rig

What stories do they have to tell?

How do I

Have I silenced something in me too?

What’s a

How do I stop silencing?

Can I beg

Stories

Where t

How do I

How to s
What is

What rol
Elements of Criticism

colonial knot, comes the necessity
to generate acknowledgment on
those roles. Self- criticism precedes
the acknowledgment and awareness
precedes the criticism.
But in order to be aware, there needs
to be an understanding or grounding
on context, a discomfort that sparks
the awareness and an empathy
through that discomfort. Similarly,
the self-criticism must come from a
provocation and a questioning based
on that discomfort.

Finally, acknowledgment requires
being open to those other voices, a
new found comfort in sharing with
others and interest in the stories
they have to share.
Each one of these steps happen
either individually or at the same
time with the interventions within
the braids that make up a meal.
A meal as a staple and parallel
of Peruvian identity serves as
the perfect medium for such an
influence.

Open-ness
How do I begin to listen?
What role am I playing?
Am I willing to listen?
How do we begin to talk about this?
Where to find the voices that are missing?

Comfort
silence?

What is the right space to talk about this?
Am I right to discuss this issues?
How do I incorporate others?
What’s an inclusive atmosphere?
Can I begin this conversation?

Stories
Where to begin looking for these stories?
How do I make space for these voices?
How to stop taking space?
What is the right way to incorporate these stories?
What role do I play in the story from now on?
Elements of acknowledgment

Table
Discomfort:
How do I behave around this?
What is my role here?

Provocation:
Why does it matter?
What are the consequences of these roles?

Sitting

Groundin
Why do

Discomfor

Is there a

Why doe

Who sho

Who takes the lead?

Vessels
Stories:
What Stories are embedded here?
How do these objects tell them?

Crockery

Empathy:

Why don

Have I m

Open-ness
Am I willing to learn from these stories?

Provocation:
What is my role in these stories?
Has it been positive or negative?

Outputs and Outcomes

Provocatio

Will I sh

Have I ca

se roles?

stories?

Sitting

Atm

Grounding:

Com

Why do I recognize some things but not others?

W

H

Discomfort:

Ope

Is there a right way to sit?
Why does everyone behave differently?

A

Who should I emulate?

L

Uten

Crockery
Empathy:
Why don’t I know how to behave?
Have I made others feel this way?

Dis

W

Em

W

Provocation:

W

Will I share with others?

Pro

Have I caused this division?

H

Outputs and Outcomes

It is in generating these questions
that the experience can generate
the “Embodied Cognition” that
Malafouris spoke of in “How
things shape the mind”. Through
the

relation

of

objects

and

participants, and not through
the objects themselves is that
change can be enacted. While this
change might not be immediate,
or actionable, it exists outside of
the topic of this theory. It is the
main intention that the change
in thinking is the outcome of this

but not others?

rently?

?

?

Atmosphere
Comfort
Will I gather with others around this table?
How will our interacrtions be?

Open-ness
Am I willing to listen to these other voices?
Listen to what and intervene when?

Utensils
Discomfort:
Why do I feel Inadequate?

Empathy:
When have others felt inadequate?
Who are they? Why?

Provocation:
How do I stop creating divisions?

Outputs and Outcomes

experience. While this theory needs
to be put into practice, interviews
with Peruvian designers an social
scientists suggest that it may be an
appropriate starting point for such
conversations. Alexandra Roldán,
Diana Estabridis, and Zadir Milla,
all designers working on Social and
Andean design, consider iterations
of this project a viable way to begin
untangling the knot and braiding
the threads of culture that make up
Peruvian society.
Without actionable outcomes, it

may always be unclear whether this
experience will be successful. But it
will not be for lack of trying.

The rope that makes up Peruvian
society has not been completed yet,
and there’s time to construct it in
a unified and braided manner.
The conversation needs to start
somewhere. And why not, at
the dinner table. Gather family,
friends, strangers. Get ready for a
SOBREMESA.
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Preface

they think of me if I embrace it? Who
is “They”, anyway? I am self-suspicious.
I’d like to say that I was self-suspicious.
But I know that I still am. But suspicion

There is something about Food that makes
me think of identity. Capital “F” food.
Not just food. I’m not referring to the Hot
Dog that we eat when we go to the movie
theatre, or the frozen chicken nuggets we
bake when we’re too tired to cook after a
long workday. I mean Food. Gastronomy.
The cultural aspect of our nourishment.
And it’s not just Food. It’s the rituals and
habits around it. There’s something about
them that makes me think of community.
Food is Identity. Food is Community.
I often struggle with my own identity. I’ve
lived a dual life. Sharing and hiding. To
outsiders, I come from a place with history,
culture. But with insiders, we know that’s
only half the truth. I deny. I hide. I avoid.
We do. I grew up suspicious. What can
I embrace and what can’t I? What will

comes in a different flavor know. Before,
it had a taste of Fear. Now it has a taste of
Respect. What should I embrace? How? In
denying for so long, have I lost the right to
accept? Why don’t people talk about this?
I don’t belong to Western culture
I don’t belong to Native culture
I often struggle with my sense of
community too. In denying, avoiding,
and hiding, we’ve alienated so many. Do
I want to be part of a community that
others our past? And do I have a choice?
We’ve reached a moment of crisis. Not
that it was any better before, but it is
crystal clear now. 2020. 2021. 5 Presidents.
15 cabinets. 20 protests. 2 elections. 50/50.
The divisions are clear. There is no 1
community. We live in a 2-republic system.

Yet, there’s something that unites us.

I often think of roles

Food. We’re all proud of our Food.
Food is identity. At least, that’s true in

It’s often that I find myself think of

Peru. I often think of Bridges. Literal

Arrangements. Not just “arrangements”,

but also metaphorical bridges. There’s

I mean capital “A” Arrangements.

something about bridges. I wonder if

The kind of arrangements that occur

Food is a bridge. Or if it can be a bridge.

in the ether. The ones that contain
ideas. It’s hard to differentiate

But there’s something about the foodways.

arrangements from Arrangements.

Our habits, our rituals. Something
that doesn’t speak of community.

I often think they happen at the same

I wonder about rules, structures,

time. In a dual way. Subconsciously

rigidity. I think of tables, chairs, plates.

dual. But also, very intentionally

Etiquette. There’s something about these

so. The physical arrangements

constraints. Something blocking the

result in social Arrangements.

bridge. If Food was the bridge, then
surely, we would be united by now. If

I imagine a world without my

there’s something blocking it, I wonder

grandparents’ table, and suddenly I don’t

if it’s part of the self-suspicion.

know how to behave. How do I situate

How do I stop being self-suspicious? How

to point towards the place my grandfather

can we all stop being self-suspicious?

claims as his own, how do I position

myself in this room? Without something

myself in relation to the rest of people?
I often think of arrangements

What does it mean if I am at the right
or left of my grandfather? Further away

from the head? How do I understand

I think mathematically, I think in physics.

my role? My space? My identity?
My friends used to say I lived in the
I Imagine a world without chairs, and I

Ass of the world. Far away from

feel free. No longer am I constrained to

everything. Closer to the edge, the

my aunt’s ideals of sitting straight. My

boundaries. It never bothered me.

back always touching the chair’s. My
knees at 90. My ankles at 90. Straight.

Consider this:

Flush. Rigid. But in that freedom,
there’s also fear. How DO I sit? How do
I express myself? What is acceptable?

The Volume of a body is defined by the

A world without plates. I live in that

integration of pi, times the square of the

world already. Sometimes. Walking

function that defines its boundaries. Every

down the street, eating a Bagel. Pulling

revolution body can define the space it

the French fry out of the bag as I drive

occupies by defining the boundaries.

downtown. My grandparents would never
embrace that. Imagine a world where
you don’t know what your food is! No.
One must know. Boundaries need to be
defined. But why. Boundaries between
whom? Boundaries between what?

When I look at a map of Lima, I know that
I actually live in the geographic center.
Far from the boundaries. Removed from
everyone at the edge. This bothers me.
Consider this:

Objects and their arrangements, and
those arrangements’ Arrangements.
Why am I so bound by them? Who am
I without them? And why do I care?

The approximate volume of a body with
an undefined boundary is obtained by
approximating infinity in a rotation. The

volume converges or approximates to a

I’m finding threads, lines, warps, and

number, but it is never said number. The

wefts that make me “me”. And I find

body is defined no longer by the function

that I don’t belong because I prioritize

of boundary, but by its rotation and its

threads. Prioritize cultures I reject.

closeness to infinity. An unbounded

Hide cultures I am afraid of.

volume can only be approximated.
In exploring these topics for myself, I’m
I find myself unbounded. Undefined.

seeking an opportunity to explore this in

I’m far from the center and far from

my community, whatever that may mean.

the boundaries. Trying to approximate

Food is our Identity, but I question if we

my “self”. This is uncomfortable

can make foodways a part of it too. To
stop hiding, I need to look inside. We need

It would be easy for me to go back to living

to look inside. Critically. I am exploring

by the edges. Ignoring parts of the city.

these contradictions. Bridges that don’t

Defining myself as separate. Western.

connect. Foodways that derail the food.

Defining myself by defining what I’m not.

Divisions in a single community. Lost

But I can’t.

on the past that I’ve been hiding, and how

Identities. I hope to begin a conversation

Or rather, I don’t want to.
I don’t know what I am, but I know what I
can be. I can’t go back. I don’t know where
I’m going but I’m willing to discover.
There’s something about textile
metaphors too. I want to braid and
weave, but I’m not sure what.

to embrace it responsibly. A conversation
with myself, and with my community too.

I
I’ve always been obsessed with Identity.
Not necessarily my own, but partially so.
I also hate labels. Which I find bizarre.
People associate identity with labels. And I
can see why, I identify as “blank”. Call me
“x”. I am a “insert something here”. Labels
and collections of labels. Identities and
multiplicities. But I always hated them.
It’s probably because I walk in between.

That’s not true though.

I live in between because I
was raised in between.

I live in between. Always have, but
seldom comfortable there.

I was taught to value certain things. Speak
English in addition to Spanish. Since
age 2. Watch American TV. Or European
movies. Listen to foreign music.

In between cultures. Peoples. Places.

Which is fine.

I say it’s because I grew up in the city.
Loud. Fast. Moving. Never still. I never
had a moment to just be. Influences from
all over. I meet the strangest characters.

I like the way I grew up.

It’s just not the only way I grew up.

I also learned about my own history.
Value history. We’re unique. So diverse.
Millenary culture. So rich.

and Levi jeans made me look like 1.

Not Peruvian Enough I guess.
Which is also fine

I was just never able to envision those 2
concepts together. For a while, I ignored that.
I remember a few years ago, walking down the
streets of Miraflores. Down Angamos Avenue,
just across from Laritza D’. I saw a woman,
she was wearing a pollera, and her hair was
styled in 2 braids. Which is normal. It’s an
everyday thing. She talked to me though.
She called me “gringuito”. Little American.

But I also remember the censuses. I was told
to pick a label. I grew up understanding I
was white, so that’s what I said. For the next
census I was in America though. Pick a race
became much more complicated. Because
white explicitly excluded me. But only because
I was told to self-select as Hispanic. Or Latino.
Not that that means anything to me. But I
remember when I first moved here, and I was
told they considered me a person of color.

That just seems wrong.
Which I’m not.
Not white enough, I guess.
But I guess my Abercrombie t-shirt

I hate labeling. It’s not nuanced. I’m just
never enough of one thing to label myself
that. But that’s fine. Because my identity
is much more complicated than that.

Isn’t it?

Or it might be that I’m
overcomplicating it. It happens.

It just didn’t make sense to me,
that I had to choose.

Not knowing where I stand, that’s something
I knew all about. Never enough.

There was always one exception.

I can appreciate good food. I will subscribe
to that label. But not because I chose
it. I’m Peruvian. We’re Peruvian.

A country of food.

We know what we’re talking about. It’s bizarre
that this is the only way I can think of Peru
as a community. With the food. Whether I’m
not white enough, or native enough, I may
just be Peruvian enough to understand food.

And that may be a good way to start
exploring my sense of identity.

A Void. Blank. The beginnings of an exploration

The initial puke is never good. Ideas that
don’t connect. They lead nowhere

Mapping it out can help

As can making a list

Many Times

Many More

This might be a good
place to start

For Now

I’m thinking of food objects.

In exploring them, I might be
able to explore the stories they
tell about my community.

My Peruvian community.

And by extension, myself.

Another thread, Another line.

Am
Am I bound by the objects that exist around
me? I’ve always believed that we are shaped
by the things around us. Objects are alive.
And they communicate. They communicate
for us. But they also communicate to us.

That’s why I keep broken objects.

Objects say things we can’t express
with words. Or we don’t want to.

I have a pair of broken glasses. They’re
not particularly valuable. Sentimentally
or anything. But they complete my set.
2 Broken glasses. And 2 pristine ones. It
would break my heart to separate them.

Like when my aunt hands me a napkin
during our family dinner. It means my
face is dirty. I must clean myself. That’s
proper. That’s what the napkin says.

To toss them is to bury them.

I never learned how to eat properly. I’ve
received a lot of napkins during my lifetime.

Objects also say things we can’t
listen to. Or don’t want to.

So, Objects say a lot. But I’m interested
in the colonial things they say. Some
of them more so than others. Some of
them more evidently than others.

Some more or less restrictive.

What do they say and why?

O n Ta b l e s
I’ve been thinking a lot about tables.

I keep coming back to tables.

Coffee tables, dinner tables, just tables.

My grandparents table.

Desks, Workbenches.

Sometimes, full

Tables

Sometimes, not so full

I’ve just been thinking a lot about them

My grandfather always at the “head”
“Head”
Head of the table

Sitting on a table writing
this thing about tables

That is the most dining table of all tables

Maybe it’s about more than the table.
Maybe

My grandmother sits at his left.

I don’t know.

Not at the head

Unless there’s guests.

I stay hidden

Then she sits at his right.

And I listen

Also at the head.

To conversations around me

But hidden,

Sneakily

Next to him.

The table keeps me hidden

The table tells her who to be
I also have to serve everyone though.
I sit right in the middle,

Pass plates.

Far away from the head

Pass drinks

I like being in the middle.

Glasses

I get to know everything

I’m not free to eat.
The table is so rigid

I like the middle because I can listen.

Many tables

But it’s also so quiet

But our dining table becomes
a serving table

When my grandfather talks,
the table goes silent

The table is so flexible.

At the head.
Loud

Don’t slouch

The table is so volatile

Don’t lean forward
Let me see what’s going on.

My grandmother says “The
table is like church”
Be quiet
Be still
Be seen
Not heard
Pay attention
The Table is so sacred

Be still
Be seen
But not that much
Move to the right
Move to the left
Careful with your arm
Don’t move
Why so still

When there’s too many visitors
We eat outside

Look alive
Eat more
Eat less

Eat faster
Eat Slower

A table with no rules

That’s not proper

Makes no sense to me

The table is my prison
I’m thinking of my dinner table
The dining table.

Well, my parents’ dinner table

Because it’s not the lunch table

It was round at first

Even though it also is “The lunch Table”

My father sat facing west

But lunch is the same as dinner.

I sat facing east

Unless lunch is in a different table

My sister sat facing North

So many tables

My mother faced South

Their kitchen table

A round table

Smaller
They seat across from each other.

They changed it to a rectangular one.

They share and they talk

My sister sat facing north.

An irrelevant table

She was at the head.

An old table

No one cared. It was her spot

Does it count as a table?

My father sat across from me

My mother sat next to me.

We talked

A rectangular table

I love myself

A table with an inherited
sense of orientation

They love me too
The table set me free.

Then we moved.
The table went in the dining room
Which became a work room
We moved to the kitchen table.

I’m thinking of tables and lack of tables
We sat across from each other
The table kept me protected

No sense of direction there.
A new table

I wish I had known.
There was no table between us

I’m thinking of my kitchen table now.
A new memory

I wish there had been
The missing table

So anxious
So afraid
So open
So accepted
We sat at the table

We sat across from each other again
Protected again
Safe
The table is my friend

Then there’s the living room table

There’s the table of 2

Another one for conversation

And the table of 7

I’ve worked on it

There are dynamic tables

I’ve chatted over it

There are static tables

I pace around it

Tables tables tables

The table lies at the center
of so many things
I’ve been thinking a lot about tables
I’m on an iPad
But I’m on the table
They’re sitting in front of me
Looking at the table
I might have it
I might not have it
The Table gave me strength
The Table was my support

Tables tell me who to be
Tables keep me hidden
Tables keep me protected
Tables are my prison
Tables set me free
Tables are my support
Tables are rigid
Tables are flexible
Tables are volatile

Then there are other tables
Not tables that matter

Tables are stable
The table is my friend

The table is at the center
The table is sacred
There are new tables
Old tables
Missing tables
Tables that are there

Tables Tables Tables

On Chairs
There’s a right way

Rigid in form

A right way with chairs

Rigid in shape

Right way to sit

Rigid in ideas

Right way to behave
I don’t like chairs
Even a right way to eat.
Not that eating has anything
to do with chairs

2 armrests
Because arms don’t belong at the table

18 inches tall
18 inches wide
18 inches deep
Chairs are rigid cubes

Or maybe no armrests
Because,
Why would you be comfortable?

When I think of chairs

Any other way, and I’m suddenly

I think of rules

Misbehaving

With my back straight

My grandparents would say

Flush against the chairs back

Behave like People

A right angle at the hips

Like I’m not people if I don’t conform

Because there’s a right way to sit
Of course, no one cares
With my legs flush with the seat

Or they do.

A right angle at the knees

But they care about being right

Because there’s a right way to sit.

And not about the right thing

With my legs going straight down

They care that I be people.

Till my feet meet the floor

Like they are people

Flush

They care about control

A right angle at the ankles

Like they control who can be people

Because there’s a right way to sit
They don’t care that sitting
right is bad for our bodies

Because right is right

Least of all based on how they sit.

No matter if it’s wrong
Chairs are rigid
They don’t care that half our
ancestors didn’t sit right
Because half our ancestors weren’t people

Rigid tools
For rigid people

But we’re people now.
Chairs speak of rules
We were taught how to sit
And in learning, we became people
People are right
Even when we aren’t
People conform

But I don’t conform

And expectations
And ideals
And coloniality
And right people
And wrong people

It’s all just...

Because I want to not conform
Because I can

Because I can’t decide who’s people

Why?

Can I subvert a chair?

On Utensils

From the outside in
Make your way towards
Not away

From one to the next
Never go back

Don’t return
And don’t return them either

Once used

Gone

Purposed fulfilled
Move on
From the outside in

I’ve been thinking of utensils
Fork
Knife
Spoon

Of course, I grew up with those
There are also chopsticks

There’s a course for every piece

And sporks

And a piece for every course

There are hands
But those are foreign

Don’t be wrong

Those get dirty

Don’t be judged
You must know

No.
Utensils

From the outside in

Cutlery

Through salad
Appetizers

My Grandmother’s collection

Fish

The one for guests

Mains

Sitting in a special drawer

Cheese

In a special cupboard

Dessert

Waiting to fulfill their purpose
Don’t be wrong
Cutlery makes me think of purpose

Utensils make me think of purpose

People always know

Utensils never go back to the table
It must remain clean

Look around

Purpose fulfilled

Imitate

Take me away

Small for butter
2 for aps

Don’t be wrong

3 for fish
4 for mains

But cutlery also gives me anxiety

Don’t be wrong

Because I must know.
4:20 to be done

From the center out

An X to mark a pause

So you don’t spill

Spread them apart and ask for more.

Remember

But don’t be wrong

It must remain clean.

Never be wrong

Be subtle
Don’t be wrong

Because they will know

Objects, Arrangements
They speak of culture
Tradition
Rules
But whose?
I reject them
But what do I embrace?
And with what right?

I
I don’t have a right. I’m appropriating. I’m
abusing my privilege. I. I. I. I said before
I grew up in between. That’s not true.

I grew up in Lima. Removed from
everything else. Away from a legacy that
I was always told I could claim as mine.

What did I actually learn about?

Who has a right to this legacy?
Because it can’t be me.

But can I?

I grew up hearing that embracing it
was bad for me. Embracing it was going
backwards. Those traditions are primitive.
They are savagery. They are other.

Should I?

We othered a part of ourselves.

It’s part of our identity. Or so we say.
But do I have a right to that identity?
In a big city. The suburbs. Cookie cutter
houses. Highways. Cars. Planes.

I was told to other a part of me.
And a part of my community.

And I complied.

So, what right do I have to claim it as mine?

I’d like to give myself more credit than that.

I keep hearing that it’s in my blood.
That it’s in the soil I was born in.

I grew up far removed.

That just seems unfair.
The others. The ones who never
othered this facet. Don’t they have
more of a right than I do?

Is it even a question of rights?

I don’t hear people questioning this. Maybe
it’s just me. Maybe it’s all in my head.
Maybe, there really is no question.

I can’t just claim this as mine.

I am privileged

I must address this privilege

The one that allowed me to other others.

The one that forced me to other myself.

Lima is Peru.

That’s what I’ve always heard

But in the Andean Cosomvision, I do not exist

So that can’t be true.

Ancestral Knowledge

But my ancestors didn’t know this. So why should I?

People and Comunity

But I have othered so many.
What is that community?

Wisdom. An Archive

But what rigth to this wisdom? To this archive?

What does exist in my archive? Is it empty? Void?

Without right to one. Rejecting
another. Am I blank?

No.
That’s the easy way out,

I Grew up here. I Grew up Privileged.
In the center. But removed

Knowledge. Of what Happened. Of who
it happened to. And where they are.

Knowledge. Of what we did. And what we
are doing. What keeps on happening.

People. Who must be heard. Who
I need to make space for.

People. Who must look Critically. Who must listen.

Wisdom. That must be integrated.
That deserves a seat at the table.

Wisdom. That must be
unlearned. That has dominated
the table for too long

I can’t just embrace.
I must address my privilege.
And the privilege of those around me.
By making them uncomfortable
in their comfort.
By making a statement.
It’s a political observation.
Where was I though?

Think
Think.
I’ve gotten lost in the tangents. Topics
that are adjacent to my research. Adjacent
doesn’t necessarily mean irrelevant. But
it’s hard to find a connection. It’s a blur
of threads, ideas, warps, and wefts. It’s
an abyss of anxiety. Of fear. I need to
find a way to frame. I’m questioning
myself. My intentions. My research. I’m
questioning the validity of my process.

I need to frame.

I’ve always found comfort in mathematics.
They just make sense. They’re the language
that describes the universe. Patterns.
Logic. Parameters. Things that repeat
and we never know how or why. But they
do. Mathematics is communication.

I use Math as a metaphor. All the time.

I need to find a way to frame.

I know in get lost in the tangents.
And this may be one of them. But
it’s a tangent worth exploring.

I dislike the engineering problem solving
ethos. Utilizing tools for the sake of tools. I
think engineering loses sight of the people, in
search for the solution. A solution for whom?
Engineering claims science as its backbone.
I dislike it. I dislike claims of that sort.

I was trained as an engineer. I was trained
to use math to understand the world. But I
had an appreciation for the field long before
that. I may walk away from engineering. But
I’ll never walk away from math. Or science.

I need to find a way to frame. And
I will use mathematics to do so.
Because I reject the engineering claim.
I have lived it and I reject it.

Think. About Math.

I keep getting lost in the tangents.
Exploring the periphery

Making my way far from the center. From the topic.

Some Tangents... I can find from
far away. They’re clear.

Some Tangents... I have to zoom in.

But there’s a disconnection. I cannot
derive a tangent from this point

I’m a Pendulum. Coming back and
forth to the same tangent.

My Identity

Colonialism

Tangents are never the body.
But they are parallel to it.

L1 and L2 will Never Meet
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In Euclidian geometry, Parallel
lines will never meet.

But Sometimes, 2 lines should meet.

Newton’s first law of motion states
that objects will stay in their
current state unless accelerated

His Second Law states that acceleration
is nothing but force applied to an object

Well, parallel lines are vectors. And
vectors are representations of force.

All I need to do is accelerate the system.
I want my intervention to be a force
that merges these two lines.

Like Matter clashing with
Antimatter to create light.
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My Identity

Community

Peruvian
Society

Politics

Peruvian
Food

These topics. Parallel. Congruent
Mirrored.
What I face when I’m self suspicious of my identity,
is what the politics of the country reflects.
It’s what the foodways do to our food.
Hiding exotic to appeal to western
Our politics are self suspcious.
Our food is self suspicious
Our communities are self suspicious
I am self suspicious
It’s all so fucked up.
I need to make a change

In order to move the parallel lines, I need a “Force”.
Well, there’s another concept called “Work”.
W=Fxd
Work is force performed a certain distance. Work in this case
represents the impact of my intervention. I want to maximize
my impact, so I need high work and great distance.

There’s another concept. Power. Which is the amount
of work done in a specific timeframe.
P=W/t=FxV
Higher Power comes from Faster work.

I need my “Force” to be High and Fast.
What could be stronger than gastronomy? So central to our
collective identity as Peruvians? What could be faster? When
we eat so many times a day? There are so many opportunities
for intervention. Food is FAST. Food is STRONG.
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d

There’s an opportunity to use
food as a source of impact.
To begin discussing issues of
colonialism and violence.
Issues that still persist, at a macro
and micro scale in Peruvian Society.
To make an impact that’s responsible.
Not appropriative.
To make people think.
Embrace. Accept.
Heritage. History. Voices.
I know what I need to do now.

I Do
Do I dare? Can I begin intervening?
Embracing? Provoking? Questioning?
Do I dare take that leap? Leap into an
abyss. Back into the anxiety? Chasing
more and more threads that might lead
nowhere? Chasing loose ends? Tying
up knots? Untangling weaves?
Do I dare? Can I make?
Making is complicated for me. I exist in
the ether, in the systems, in ideas. I like to
make, But I want to make right. I want to be
considerate, patient, intentional. I can never
just make. The word maker reminds me of
the before times. The mindless creation of
“things” for the sake of making. The waste,
the resources. The end product being another
“artifact” out there. A fast production.
Something that hasn’t been considered.
Something that appropriates. I don’t want
to be a maker. And that paralyzes me.
Making is complicated for me. I love
making. Creating with my hands. Seeing

form take shape. The birth of something
pure, new. The satisfaction of seeing
something I made for myself. The word
maker reminds me of craft, skill, patience,
intention. Things I’ve never had, never
been. I strive to be that. And I make, in
hopes of accomplishing my goals one day.
Making is complicated. But I must make. I
need to communicate ideas and ideologies.
I must be considerate yet fast. Patient but
not paralyzed. Intentional but not overly
cautious. I need to walk the line between
being a maker and being a maker. Just like
I walk a line between being and not being.
I use making to speak. To explain. To
influence. To experience, to listen. To
bring my thoughts out of my head. To
look at them in a different way.
Making is complicated for me.
So, I must dare. I Do.

Workshops. Surveys.
Circuits. Focus Groups

And Pizza. Always Pizza.

Generative Research

How do People sit?

Prototyping

User Testing

User Testing
Some More

Sketching

And Trying

And Again

Till It’s Right

Testing

And Again.

Sometimes, you’ll
be wrong.

And Make. In
Abundance

I am NOT Dara Benno.

Glue. Glue Glue.

Things will break
sometimes.

That’s ok.

You can always fix it.

Keep Going!

Abundant!

Iterate. Test!

Making is never the end goal. But
it is an exploration of an idea.
An idea that is expressed
in different ways.
In Maths. In Poems. In
arrangements. In anxiety.
I make to find an identity
for my thoughts.
An Identity for myself
An Identity for my community
A braided identity.
An embodied and experienced one.
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SOBREMESA

To my sister, my twin, my companion, my best
friend. You’ve been with me every step of the
way. I wouldn’t have done it without you.

To my parents, for their unwavering
support, and taking this risk with me.
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A n I nv itat io n
Good Design is. A phrase that speaks of universality. Of Colonialism. Of
values that consider themselves superior to others. Of values that replace
others. Of a common ideal. Good Design is. A phrase so western. In studying
Design, we often find statements like this one. Manifestos of universality.
Ideals of form and function. Ideals that remove design from context. That
ignore history, people, and societies. Traditions, rituals. Good Design is. But
Design can never be separate from Context. Design exists for people and
with people. And people exist in places. Places have histories, traditions,

communities. And so, Design must address those. Industrial Design has
for too long obeyed a canon of universality. A canon that follows ideals of
western design. Design is a political force, and it shapes the way we behave.
In describing ideals of unobtrusiveness, beauty, and usability, the discipline
of Industrial Design is hiding its ideals of human behavior. Ideals rooted in
Western traditions. But what about those traditions that have been forgotten?
Colonized? What about those traditions that have been discarded as “Bad
Design”?

I reject this.
It is time to disrupt and de-colonize the aesthetic system.

What are you
Rejecting?

Sit Still and Wait.

Make your way from
the outside in

Pause. Never let the cutlery
return to the table

Keep working, towards
the center

There’s a cup for
every purpose...

And a purpose for every cup.

Don’t be wrong...

Don’t humiliate yourself

Pay attention to the head.

Only to the head.

Appreciate the Detail
and Luxury.

If only it were that simple.

A n E x p lo r at io n
The conversation lies not on the subversion of the canon, but on the embracing
of new ones. In rejecting them for so long, have we lost the ability to integrate
them? How to avoid appropriation? Is the use of non-western canons in design
an exploitation of traditional systems for profit?
In the Context of Peruvian Design, this is a conversation that refers to the
use of traditional Andean, and Amazonic aesthetics, words, symbols, and
history in modern designs. Is there a correct way to incorporate them into
our westernized canon?

Regardless of the answer, a new question arises. Since the canon has been
westernized for so long, will people be accepting of a hybridized canon?
These non-western traditions are a part of Peruvian history. They’re part
of its people. But hidden and rejected, how can designers re-embrace them?
And since design is a political force, will re-embracing them help soften
social tensions in Peruvian society?
Objects define the way people behave. The political statements of “Design
Objects” dictate rules, roles, and structures of society and community.

Design is a political force. And design objects are political tools.
The removal and addition of these tools, have political consequences
of the peoples and contexts where they are displayed.

What are you
Embracing?

A Collection of
Precolumbian Vessels

Do you know what they mean?
Where they come from?

A Vessel of Moche Origin.
But what stories does it tell?

A Vessel of Nazca Origin.
But what does it contain?

A Vessel of Inca Origin.
But how is it used?

A Dual Vessel.
For whom?

Where is your
duality?

An Exploration
of Dual forms.

Explorations of
Interactions.

A Collection of
Peruvian Seashells.

A hand study.

A Spondylus Shell. An
old form of currency.

An old Vessel. An
old Container.

A Spondylus Chimu Collar.
A symbol of Power.

Privilege. The Leader.
A figure to follow.

A form study. A collection
of shells. Redundancy.

Which one will you choose?
Which one to follow?

Pieces that fit together
perfectly.

What are you building?

A food research Lab. But
How does it work?

A window into the past. But
do you dare look into it?

The Qoriqancha. The
platform of colonization

A new platform. What
is this the stage for?

A P r ovo c at io n
Imagine being invited to a dinner party. It’s 7pm, on a Friday, and the thought of a warm
meal is enough to release some of the tension from this week. You don’t really know what
to expect, but the weight and texture of the paper make you think of an elegant event. You
put on your best clothes, and you brace yourself for a cold June evening. It’s raining, and
the sound of the raindrops marks the beat of your steps on the cobblestoned streets of the
historic district of the city. The cold winter breeze brings the smell of the wet pavement to
you. Your face and hands start to feel the smallest hint of pain. Now you’re really invested in
the warm meal waiting for you at the table. You reach your destination. It’s an old colonial

home, almost perfectly conserved with the familiar wooden balconies and the pale-yellow
façade. You were right. This is an elegant event. You walk into the dining room. Starving,
cold, and in need of a meal, expecting to see a magnificent display of 17th century craft. But
instead, you find… You don’t know what you find.

It’s not a table you recognize, and the dim atmosphere is now what you’d expect
from an elegant colonial home dinner. It’s... It’s inviting, and the food helps
but where do you go? How do you behave? Who do you sit next(?) to?
The politics of the design clash with your own politics. Do you dare to interact?
It’s time to explore Peruvian canons. Through the design of an experience centered around
the mealspace, we can critically merge, hybridize, expose, and accept non-western canons in
Peruvian Design. It’s time for an expansion of aesthetic canons beyond western “Good Design”.

Do you Dare?

You’ve been
invited

Give a Toast

To a dinner
party

Lead the
Conversation

You enter
the dining
room

But what
you find... is
unexpected

A Dark room. Is this
what you expected?

A warm flame. Will
you come closer?

You come
closer

Mesmerized
... Intrigued

An Unsual
platform.

Where will you
position yourself?

Perhaps you do so at the “Head”. A position
of “control”. But in reality, in the dark. Far
away from everyone and everything.

An Unfamiliar Object...

How do you Interact?

Give a Toast
But How?
To What?
With Whom?

How does this
table work?

How does it
make you feel?

A foreign language.
You do Recognize

A language that’s your
own. But you do not.

This, you
Recognize

Who’s
Who’s Who’s
MissM
i ni sgs ?i n gM?i s s i n g ?

Who’s
W
h
o
’
s
Missing
W?h o ’ s

M i sM si sisni ngg ??

Shapes that make you
uncomfortable. Which
one will you take?

What’s right?
What’s wrong? Why
does it matter?

How will you use this?

Who do you follow?

Scoop, Crush, Serve, Pour, Grind,
Pick, Cut, Ladle, Pick, Carry.
Who’s Example do you follow?
Who’s leading?
Who’s allowed to?

How do you Interact in
this unfamiliar setting?

Who do you
interact with?

Why does it Matter?

Why are you
stained?

Why is everyone
stained?

What do you
share?

Do you make
your way alone?

Or do you
collaborate?

Leaving,

You wonder

How do you
compare to others?

Did you share?

Did you fight?

What do you
take with
you?

The design canons of Peruvian aesthetics need to be disrupted. Beyond copying, mimicking,
and accepting. It is time for Peruvian aesthetics to critically and responsibly embrace the
threads that make up its collective history. A designed embodied experience has the power
to challenge the way in which these canons have been embraced. Not only in Design itself,
but in politics too.

Do you dare challenge your canons?
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